- Boiled peach or apple dumplings 
This request from Bob Woollens of 
Dover stirred up memories and got re- 
sponses from Helen Herrick of Long 
Neck, Dorothy Allen of Lewes, Jane Lay- 
‘ton of Bethany Beach, Betty Blansfield 
of Port Penn, Bonnie Lester and Dorothy 
Jarrell of New Castle, and Marge 

~ Maerov of Wilmington. 


Method 1: 


2 cups flour 

3-4 teaspoons baking powder 

¥2 teaspoon salt 

2 tablespoons sugar 

2 tablespoons shortening or butter 

% cup milk 
_ Apples or peaches, peeled 
- Brown or white sugar to fill 

Cinnamon or nutmeg 
_ You can use your own pie crust (or Pills- 
nate folded), or-make-a dough-by combin- 
ing the dry ingredients and cutting in the 
shortening. Add enough milk to make a rol- 
eps dough. Roll it out rather thick on a 
loures surface. Cut into 6 squares. 
re the apples. Slice peaches in half and 
frui centers with a spoonful of sugar 
f spice. (You can add a dab of 
) Place each fruit on a dough 


square, pull the four corners together, 
dampen slightly and press to seal. 

Tie each dumpling in a clean piece of 
white muslin or cheesecloth. (Twist ties 
work.) Drop them into a large kettle of boiling 
water. Boil 30 minutes. 

Dumplings also can be baked at 375 de- 
grees for 45-50 minutes in a syrup made by 
boiling % cup sugar, % cup butter and 1% 
cups water together. 


Method 2: 

Bonnie Lester says this is great for 
plums and nectarines, as well as peaches. 
Use sliced fruit or berries for fillings, too. 
2 cups flour 
¥% teaspoon salt 
2 tablespoons Crisco shortening 
2 eggs 
¥% cup water 
Fruit of choice 

Combine the flour, salt and cut in the 


Crisco. Beat the eggs and water and mix into 


the flour. Pinch off enough dough to wrap 
around fruit of choice. Pat out with your . 
hands and secure dough around fruit, leaving 
no openings. 


RECIPES WANTE 


Church of Wilmingto 

know if anyone has foun: 

cube or granule product that is 

flavored for making bean soup. 
PICKLED DN S: Marg: e 


for pickled onions ee 


| back home in Great Britain. 


> To request a recipe or send on 
response toa reqest, write to: 
What’s Cooking, 46 iley 
‘Wilmington 19808. | 
name, address and telephor 
ber. No teleph 
Recipes printed in th 
not tested Brie’ sis -? : 


Drop into boiling water for about 12 min- 
utes. Serve dumplings with melted butter and 
’ cinnamon-sugar, milk, cream, hard sauce or 
a butter-sugar syrup. 


